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Tho CommonwwJth of MassachiiMtts 
City of Salem Board of Health 
120 Washington Street, Salem MA 01970 
(978) 741-1600 
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■ TEMPERATURE OBSERVATIONS 


Temp (‘ I*] 


Temp f n 
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Temp (‘F) 


Horn / Location 


OBSERVATIONS AND/OR CORRECTIVE ACTIONS __ 

violations died In this rtyort must be corrected within the time frames or as sta^ In Section 8406.11 of the Food Cp*_ 
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item 
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□ Embargo 


n Other 


□ Voluntary Disposal 
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L i s/c 

UhiilC^£^LS 
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Inepaclor 


M,- r/• 
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□Retail 

□Residential Kitchen 
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□Caterer 
□Bed & Breakfast 
□Farmer's Martet 
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FOODBORNE ILLNESS RISK FACTORS AND PtmUC HEALTH INTERVENTIONS 
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|Reir)spec(ion 
Previous lnspectk»i Date: 

□Pre-C^jcration 
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ClratodMlSMMoonipftanoe 9 Mu»{)N, CIUT, N/O, NrA)fDr niimberad iem 
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1 

^our j 
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_ 

i 3 

I 
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4 
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Pnxndms for respondbiB to vomfllng and 
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© 
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PreventiRg Contamination: Hands 
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ir iirrfuui I Miy^reOKrdKtarHid&un^ 
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Pipper rohaetkig procedures tor hot holtflng 
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Proper hot holding tamparatm 
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Piopor data nwrUng «id dtapoalQcin 
Torre M a Putec Co^ 
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rour i w wo 

Is OUTwo 

Cofie t i mer Ao vii 

25 I IN OUT I 


Corretanar reKtoory prmtoed lor raw / 
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Qout wo 
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Rsqulrvmonta for HI 
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i 9 
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_ 
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28 /rV^uV WA 
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13 
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^OUTWA WO 
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i 
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1 

igk^UT WA 
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!’ 


... .- . . 

• 


GOOD RETAIL PRACTICES 
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‘ njpaaf Uolaiion 


Safe Food and Woter 
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30 
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43 1 
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31 
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44 1 
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45 i 
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34 
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35 
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r 
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36 
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49 
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37 
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50 
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PrsvsflUon of Food Contamination 

51 
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, 

38 
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X 
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□ Other 


Date: 


y/7//' 


Date: 
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Food Establishment Inspection Form 
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I 

I PiDfKT lae ft re^ri dl on and eioislon 
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OUTWA WO 
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•^a Ve /0 


Com 

piLdnee Status 
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(i^)UT 
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1 1 
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1^ f[i> WA WO 
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Proper retnattim procedures far hot Iridhg 
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Proper cold hoMtog lumpsatiire 

i 

23 

/l^OUT WA WO 

1 

{ 

j 

1 1 

24 

IN OUi/c'^NO 
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Food edMves: iqjpiu re d S pr o p erl y ueed 
Toido BUp. properly idenSied. etored S ueed 
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PasteurtBed eggs used where teqUrsd i i 

43 
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44 
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32 t 
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45 
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! 
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i 
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51 
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Service 
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cortatruoted 4 used 



35 


Approved ihavdng rnethoda used 



48 


WarMttatiingfacUllea: tnaUded. maHtxhad, 4uaad; teslsttfos 



36 


Thormornaton prenMed & accurate 

■ 


49 


hktn-food nantBd aurtocBS dean 



Food Idontiflcetlon 

_ Physteel Fedlittes 

37 


Food property labeMi odgkral contalnar 



60 


Hot 4 ooid water avalteble; adequate presswo 


1 

Prevention of Food Contamlneflon 

61 


Pluntoing Intfdod; prapa badflow dodoes 



38 


InsMt!. rodartte. 4 ardmaia notpreaani 



52 


Sewage 4 Mate water property dkapoaad 



' 39 


Ccntarnirrallon prevented dintog food pnoaradon, storage and 



53 


Toilet teatuies: properly conslivctecl, eiqroOed, 4 doaned 



40 


Peraotrai cteanOnasa 




>< 

Garbage 4 retose property dbposad; facflitiM intdntHlnwl 



41 


W^rtg ctottvt; property uaod 4 atored 



55 


Physical tociiliae insteled, rnantatnad, 4 dean 



i 42 


WMiArg rnjlts4vegetabtoa 



56 


Adequate vanBiatkm 4 fgMing: doalgiwtpd oreBs used 




i omeUtl Order tar CofToederr: BaMd on an hspoedon lodizy, die Ootra choduid Mkarti viotolione o( Iho Boerd of Healdi Food Repul8bOT/20t3 Federal Food Code. This report wt^df yiodbokw by 
' afiooTdcdHeabhroeniberarHseoantoonsatutaoanordorortieBaardcdHoeNh. Failure to corractvlatodonsdtod in dito report meytoouH In Buependun or revocelton of too bod ontaMdrrrxmlponntl 
I BndooaaadonartoodmtBbishmBntoponrfkm. IfepBrievudbythbordar, yauhavearighltotlmulno. Yetg raqora tfnmi betaorUng and mbtolded to Bto Board ofHeaBiatUiB above BddiemMrltt^ 

(on(lO. oArndat d«|^ Uroert^Aof s, 

PIC-.SIar»ture: 

Inspector's ShinStUre:-^;. 


-LLcIij.1 


-f/ 


Follow-up: YES 




FoUow-up Date, ff appDceble: 


/ 












Food Establishment Inspection Form 


The Commonweatth of Meseachusetts 
City of Salem Board of Health 
120 WasMngton Street, Salem MA 01970 
(978) 741-1800 


Hem / Location 



Establishment Name: 

I ('Jli)-f ScJ'iool _ 

TEMP ERATURE OBSERVATKM48 

TempfF) | Hem / Location J .T?W (*f3 


Hem / Location 




OBSERVATIONS AND/OR CORRECTIVE ACTIONS __ 

Viointions dted In this o^'ort must be oorrecied within ^ time frames ores stated in Section 8^05.11 of ^ Food Code 

Code Section I tt Description of Viotetton 

I Number PF»Priorfly Foundation Item _ _ __ 

j j_ . ~ P/ ckt n I 

__ _ __ __ I'-oX’i- 

_ -\r orrv-/H i ‘j.. 1 hC^f / _ivr/' v'c 

___ V l^U'O.j}^ jZ 




/V I 1 ' I * vii ’' . U i t 

__■ / h_WJV. h Ihi, 1‘ __ i.iH.ii, 

_Kn, ; _ . _ 

_- J It. l7i3_ 1 

_ /y':' L nf/: . Sh ‘ t iT'nv: cjjc)^ 

) /» • ^ / 

_ f c<KLi^ ts (\ r : f'ur_ ' / 1/. _wr-j_.Li^L pLiyiitti 

' I ' ' j • ' ^ ‘ ‘ 1 I 

_ _. _ t > r ^yu_L^.,i-C..^--CxJ.jL-VCjir-L.jLUi^ IKi T.'\ i /_ 

:2t^2i i • y-i^ > ir) Zej^zu-iA.. fjJ lo A' i.wr jLpv _ 




5^ __. r ^ L 'J W ■ 

f L- ' / / Y’ / A t I 

_ ___ _ frj .> / : t^/ly / ryv/-. V. I j.s.f KTrr' 

1' / * r ' 

__ __ __r <^ L > . I.J_-t.^L -M - 'T.C-f-Ut^irs. >1^/: 


I n ty.C.'.. 


PIC'a Signature: 


Inapector'a Signature^ jr ^ 

.ify 



Dale: *■ /n h . 


Rev. 11/2016 






The Commonwealth of Maaaachusetts 

Oly of Salem Board of Health 

120 Washington Street. Salem MA 01970 

(978)741-1800 _ 

>. • V 

} M^Q»Ck.^rl]uM\r Li 

&diibriahrMwHAddrvMI /r/| f 


PMoniivchafg* IHC) /if /* . 

—Lfwiv\i«V- 


Food Establishment Inspection Form 

j # Violations C" 

jQ I Prior%- Priority fbundatlon-i- Ckire- 2. 

’ Soore (optional) 

/ r I I RhkCBtogory | *^8 of Opera 

La^^J^Ci.. -'I !„• J KnPnnH Aonn« 


Food 8«My Training / Eiqi Oito 

r A 


FOODBORN 


^eofOperarionfi) 
HFood Service 
□Rotail 

□Residential Kitchen 
□Mobile 
□Tompoiwy 
□Catsror 
□Bed & Broakfast 
□Farmer's Maiket 
□other_ 


_L Page 1 , cf ^ 

Date w/iV/C^7-J 
Time 

l^outine 
□ Reinspection 
Previous Inspection Dele; 

□Pre-Operation 
□Suspect Illness 
Bueneral Complaint 

□haccp 

□when __ 


ILLNESS RISK FACTORS AND PUBLIC HEALTH MTERVENTIONS 


Cirdo daslgnatad eompTivm tlniin ON. OUT, N/O, NrA}faT aBc^ mimbnrod Rom 
lN«[n_r^;^.-itvic« OUTundlnooTrf'Jiej^ WO■ notobow vod Hi A-n o 1 fc»^-^tio 


Compliance Status 




Moik T h ^fMopride box lor cos andtor R 
CO S «»OOr racte doo-etB<hir>r \; Irr-ftf • i.qn R«rr^.'ai vtohrtton 


SDoi/t wa 


OUT 

1 w 

|^W)OUT 


StipenMon 

r PlCpraxon^domonstmlaailnNiBdBD. vd 
I fa^ftonra dtdiM 

i Carfflsd Food Protedlan Mbmqw 

Efilployufi Health 

Mutageinent, food tw rylp y oo and cwiefl lta n a l 
amppyee; lomiddQ*, reeponajfatnn and 
I mpoft^ 

j ProparuwofrertrictfcjnandaxdiiBian 
I FToGodures for responding to voneinQ aid 
' dlentiaal events 


Com 

pllance Status 


i cos R ' 

17 

['••e 

1 Proper dispoaUon oT retumod, prwioualy 

1 ear^ leoondabnedSurMiferood 


^ Ttms/Tempenrture Control Safety 

18 

f ^;?ourwA wo 

Propor ooolcfeig Sne & temperVurea 


19 

,<‘J/crUrWA wo 1 

Proper reheating prooedumfiir hot hofdirg 1 

1 i 

20 

' ^OUTWA wo 

Proper codbtg thw irtd tamparatiJie 

i 

j 

21 

IN WA wo 

Proper hot holding ternperatura ' 


22 / 

^OUTWA WO 

Pr^jer oaU hokSifi Vmperature 

, J. i 


^ Goo^Hygienic Practices 

6 I IN our I Pfopefeethg, CaaB^. <lrtnlQng.ortofteooou>e 

7 ^K’UT IW I No dtahaiBa (Inm ejfea, ncea, and mouthy 

Preventing Contwnlnaaon by Hands 

6 ^OUT wo i Hands daan & pfopedy Mu#ted 
9 I^OUrWAN/D I No bate hand oontadwittiRm food 

■to i tN 0 j 

Approved Source 

1^ OUT I Food obbVwd Iretn appravsd eourea 

IN OUTN/A^^ ' Food reconed St proper tomperahue 
i^^vM rr recehed In good oondWon, safe, S 

' ' I una^Horated 

IN <xn(3 N» 

^ _ Prote^ lcn bom CoptausIneHon 

^ OUT WA WO [ Food eeparetod and protected 
^OUT N/A I Food-oontaot aurtaoe^* otoanod & tanHlzad 


6orMujmar iOvtsvy provtM raw / 

undaroooled load 


'^OUT 
IN OUTN/A^ 
■ IN)WUT 


23 (Jn )OUTHMWD PiropordabirmDidnganddhpoaHton I 

24 >N OUl^ wo T^saa Put moHeel tti Contro l j_ |_ 

Con eumer Ag^risory _ ___ _ _ _ 

25 J iN cx^; ^ 1 ' I 

Reqube^ n to for Hl ghiy St iscep tfbie Populations (HS P) _ 

26 N/A Haswiruoa tooas u»ea; pror«)«D<i roods fta j 

Food / Cotor Addttfvss snd Teide SubetsRces 

1 ^ I Food addHtvefcapprovBdSpropwly used ' j 

28 >v ^OLTN/A [ Toido euh . property Idenfi^, gtotad S used ' [ 

Coof^Tionosj^h Approved Preo edure e 

29 1 IN OO^r'”j j | 

Rlak Fadon are /riv>orfbn/precffess or procedure identified as the most 
prevahnt contributing factors of foodbome INness or ipjury. P(k)lfo health 
/r?fB/venffons are oonirol measures to prevsnf Idodbome iJinesB or injury. 


GOOD f^AU. PRACTICES _ 

_ Good Ratal PraoMoes are provonbitNo meassrea to cortroi the addibon of p athopam. chenicate. a <d physiee obfecta hto food s._ 

Marfc7"inbaKirnurnlMn)dllumifnotinccrT^4ance TT In box br COS and/orR COe • eonHaai on-sitodufW; « ion 


Compliance Stabs 


ComplUince Stetus 


vlatatkin 

T cos' i ”r 


30 

1 

Pastourtzed agga used where requM 

i 

' 

43 

i 

[ In-use utonaltaprepafiy stored 



31 


WcSter & loe from approved aource 1 

1 

1 

44 


I UtensJis, equtaments Inane: properly stored, dried, S handled 


1 1 

32 


Vertanco obtained tar aperdaltred precaaarig irtethoda 



45 ; 


Singte-use / alngle-eei'vlije arttotae: property stored A loed 

1 

1 


1 ^ 

Food Temporature Control 



46 1 


1 GkiVM ueed property 

r 

1 

33 , 

Proper ceoHng methods ueed; adequate equlprnerrt for 
lflmp«ratuTB Gontnil 

1 i 

lltsmHs, EqutpfneritandVsndbig 1 

1 34 


Plent food property cooked for hot hoUng ' 

1 

47 


[ FmdSnon^orxtoantadturfacndeenablB, properly doafgnad, 

* oombvcted ft used 

1 

1 

' 35 


Approved (hewing methode ueed 

1 f 

46 

r 

Warevreahtog faeWliea; IrwWied, mabitainad, A ueed: test abtpa 

[ 


36 


Thermomatera provtdad S atxurnto 

1 

49 


Non-food contact su/tacea dean i 

i 


Food MentbfesQon 1 

Physical FscfllOos 

37 1 

1 Food property tebatad; orlgbtai rgntainer { 

f 1 


50 


1 Hal S ci}id water avaiable; adaqutea preaotn 


'i 


Prevention of Food Contamlnathm 



61 


Plumbing InstBlIsd; proper baddlowdevtcM | 

1 


i ^ 1 


Inaects. rodsnte. & anbnab not present 

i 


62 


Sewege & waste water preperty dbpoood ] 

! ; 

i ' 



Contandnadon pievantsd dudng taod preparation, storage and 



53 


ToilettasIuiBaiprTpetVconetnjcted, aupptod, Adeartad j 

i 1 

1 

1 


I W|9kig dothw prapoity used & stored 
Wachhg thjlte & vogHabl os 

spEci|AL / cmiER 


Phyatcar facese* htiBled, nialntBtned, & doan 
Adaquata vontlledon S ighttng; dasignalod areas used 


ST < SPEci|AL 'l^QU|f£MEr^/ai>IER j OAnti-choMny {SW.tJUSiFJ] nTobecco fSQO.tXi^} 1 ) nA0e'<jenA«rarmeu]59p.CK>9^G;,i Dt-ocal law/«gub^ UOther 
OWIctal Order for ConwcSert; Biiwd on an Inappcdon today, the tlBrns diediad Indicate viotodona of the Board d Health Food Ragutoasn / <M13 Fadarai Food Code. TMsreporl.whene 9 rNdbcbwby 
a Board of Health mambar or Ra agent conaVtutoe an order of tho Board of Heafth. Failure la correid vblafions c£ed trt Ihia rafjort may muK in auapenaion or iwDcalian d the food ectoPiahment penrSI 
andcRKsndanofbodoetBfatidvricrilciporaUona. If aggrbved by this onler, you have a right to a hearing. Your request ntual be In wrtvng and subrnlUad to Ihe BEMrd of Heetlh at Bie above address vrtUtin 
Ian oalendai (!■'-> (]{'■• oi tnUordw. 

PIC's Signature: f • \ t'\0^ . , /’ .i i j';/'. ] ) 

Inspectors Signature: ' Follow-up; YES(cireiaer»^ FoB^-ii}) Pete, If sppllcsbte ;Prt hi 












Food Establishment Inspection Fonn 


Tlw Contraonw«aKh of Masaachusetto 


Establishment Name: 


City of Salem Board cX Healtti 

120 Washington Street, Salem MA 01970 

(978) 741-1800 


TEMPERATURE OBSERVATIONS 


Mem / Location 


Hem/Location 


OBSERVATIONS AND/OR CORRECTIVE ACTIONS 

Violations cited in this ru;>ort must be corrected within the time frames or as stated in Section &405.11 of the Food Code 

Description of VIolatfon 


PF » Priority Foundation item 


Number 


Jjia hij-nl- 

^ A 


lor^F. 




Cerreetlve Action Reqtiirad 


Discussion with nC: 


□ Voluntary Oomptlanoe 


U Employee Restriction / 


Exclusion 


n Re^nspectlon Scheduled □ Emergency Sueperrslon 


□ Embargo 


□ Emergency Closure 


□ Voluntary Disposal 


Inspector's Signature / 


Rev. 11/2016 






Food Establishment Inspection Form | Page _ of ^ 

. TTie CommonwoaKh of |Ha9sachu«otts 

ctty of Salem Board of Health Establishment Name: ^ . Q/fQh/^l P 

120 Washington street, Salem MA 01370 M /. ) / j. Jr 

<978)741-1800 ' tlnr/, rj>. UKX>''r^Ot'/ ' ' 

OBSERVATIONS AND/OR CORRECTIVE ACTIONS I 

violations died In this reixirl must be corrected within the time frames or as i^tod in Section 8-405.1 lofihe Food Code ; 

Item 

Number 

Code Section 

P = Priorty Item 

PF » Priorttj Foundation Item 

Description of Vkdatkm 

r4 



r ■ ) ^ ' )«, / 7, ‘.--lyi/'.'hf 




j h . i i . ' ^ t 1 




/ 1 




MUf r " f.. . 




h* ^ ^ /I { i' 

fWi .-! llcu^J _ 




.7-.-il/L d-i.y'j \.]:L :J 

t'.'r.p, j'-j:/ jSj/^ j f.V ... 







Ilf 
























1 

i 

i 



_| 



















. 


♦ 








j 





































1 



i 



i 


PIC's SIflnafurB: C'l ~'/V 

Inspector's Signature -y 





The Commonwealth of Maaaachueetta 
Ci^ of Salem Board of Health 
120 Washington Street, Salem MA 01970 
[978^741-1800 _ 

EctibOahmani Nvrw tji i I 

PL.hi^Q.i 

Eitabnahmanl Mdraea r^/'t \ /•. i 


Food ^tablishment Inspection Form 

# VIolaflons _^ 

Wority- 0 Priority foundation- [ Core- 7 

Sava (optfonaO 

[ RiskCatsoory 



HACCP Y/N 

r hlic sJ.,;-/. 

ttemUlc 

Parson-tn-ChugafP^ / J > / ' 1 

_ _ /•{£(/ 

Food SiilMy Ttalrrln, / Sjq>. (X>te 

fe&a7j/>-L? 


Irapector 


J, 




Jy.rtflBp.nWfirt*) 

{EfFood Service 
□Retail 

□Residontial Kitchen 
□Kfobflo 
□Temporaiy 
□Caterer 
□Bed & Breakfaat 
□Farmor’a Mari<et 
pother_ 


1 Page ^ of 

Date 

Time In .31320^_ 

ymeOutltOlSShuyi _ 

Typegfinapoctl on 


IRoutIrw 
□Ralnspecdon 
Prevtoua Inspection Date: 

□PraOperatJon 
□Suspect mness 
□GenerB) Compiafnt 
□HACCP 
□other 


FOODBORNE ILLNESS RJSK FACTORS AND PUBUC HEALTH INTERVENTIONS 


Qrelo dosienoM ganvrano* iWui (N. OUT, WO. WA] (br Mdt numbervd Rant 


Mb(H a* In eppropriBto bcD( fo( COS artdtar R 
Dcmclcdon-aiidurinj liBpmA II R«rr<...j(vlolBBofi 


1 Compliance Status 

COS R 

Compliance Statue 

C06 

R 

Supervtolon 

17 U0OUT 

Proper di^XHdOon of rebaned. prevbusly 
tarwi receridilanod & unsafe Ibod 



1 .^')9in- 

PIC prosen^ demonstrefei hrawtodge, and 
parTormt dudea 



TImo / Teenperatufe Control for Sate^ 

2 l ,i\hxrTN/A 

Carlfflad Food notectfon Manager 



18 

IN OLTTWa^^ 

Pipper ooohng ftno & borrpaahjres 



I Employee Haaftfi 

19 

IN OUTWA^!^ 

pTopor roheettng proceduiH far hM hoidrg 


' 

1 3 j^OUT 

Managrenent, teed enployeo and oonditiend 
enedoyeet toweledge, roeponaibflRias and 

repnrtbxi 



20 

^OUTWA WO 

Pipper DooChig ttm and (BiTpflrBtijTS 



1 4 1 jiYOur 

Pioperusa Id lesMcSon and exclusion 



21 

IN OUTWA^^ 

Proper hoi holAig tamperalue 



5 Ip^OUT 

PiDoeduraa for raspondktg to wondttng and 
dianhsoi avenls 



22 

^OUTWA WO 

Proper coU hoUuig icmporalup 



\ Good Hygienic PnacBcee 

23 

l5)ourWA WO 

Proper date rnarUno and dlspaetDon 


1 

6 [pnTiput wo 

noparaatkia Mbs, AMdno, or tetecco uea 



24 

IN 

Tbno ce a Pubic HeeRtf CObM 


' 


PrawerdlnQ Cantamlnatton Iqf Hands 

8 NKl Hands dean e pnpariy WBflhed 

9 ^ ^)oul hVA WO I No bars hared contact wAh RTEfood 

4 A 1 AdequatehandwaaMngBinkBprDparty'aiqipiad 

10 I _endaoq«s^ ... 

Afprov^ Souroe 

11 ' faod obtained tiwn approved aouroe 

12 I IN OUTWAI^ I Foodraceivodattaopertompontf^ 

13 Ifr7>OUT 


25 IN 


I f%- 


14 I IN 


wo 


Food good condRlDn, safb, & 

unadutoraM __ 

j Requ^iocefdsinwIiifateiatieSstDdclaga, 
1 daetnjcdon _ 

Protection from CpiMai^Bbon 

IN^OI/TNIA^I FoodaaparatedandpratBctad 

iOUT WA I Food-conlsctsuffBCBS; Cleaned SaanmiBd 


ourfk I I 

_ I UnO PTOQIiNfStl IQOO I | 

Regtihamante for Highly Sue^f^/bfo PopuldHoite [HSPJ 

26 ^.OUI WA y j I 

Foo^^Coior Mdittvas and Toodc SufaetanoM 

27 I IN OUT {^^ r Food eddh Kaa; fpu v uU a pnyly i*Bd i j 

26 I^^ O VT WA I Tcodcaulk pfoperlyUanttM^tond^ ! j 

~1 6oi>tprjTwmca wWh Approve d Procedural _ 

■ ~29 [ IN^cxi^^ j • j 

Risk before are impodant pracUcoa or procodufBS idsnUfiod as Uw most 
prevafenf coT^iibu^ng focto/s of foodbome tfoass or 'mjury. Pubfh hoaMh 
interventions are contot meosufea to prevent fbodborife Btness or injury. 


GOOD RETAft. PRACTICES 


Good N atali P recdcos are piovantethre moaounM b control the aikiUon o T p athogene c iwnifcala. and physioH Into 
MwffcTT*InboKffnumberedKcmI sndtlricen s iii an oB MaATTtotorTOSiiiditof R COa«cc(rectedof>-eilod<rt>j kRj.wjf.i 


Complianca Statue 


Sate Food and Wsler 


I R I ^m|jlisnco Status 


Um of Itteneile 


-6 

_ ^ tpe ”]' R 


30 


Pesteurtoed eggs used where required 


> 43 

I tn-uee lAansis preporV etored 



31 


Wotor a foe bom approved source 



44 

' Utenels. equipment & Dnens; propaly stored, dried, & hardled 



32 


Variance obtained for spedslbcd prooeeslng metwds 



46 

1 8lt>sl»aw/e|r>gfo«erv1oefutlcfes:preperiy Shved a used 


1 

33 


Food Temperature Conitrol 

46 

1 Glovea used properly 


[ 

lYoper cooBng methode ueodi adequate equipment ter 
terTvibiBiure ooritral 





utensils, Equipment and Vending j 

34 

PlentfDod [npedy cooked for hoi holdb^ 



47 

X 

Food & nonfood eontoot turfeoae ofosnebis, prepady deeigned. 
oonstniufed A used 


1 

35 

1 Approved trarwlng methocta used 



48 


Warewsahteg tecUllee: InataKad, nairdsirnd, A ueod; bd stripe 


1 

36 

1 'nwmometera provided A accurate 



49 


MMVtext corilect euifecoe clean 


1 

Food fdentHloatlon 

Ph^fo^ FaeNHteB 1 

37 

j Food pmpodylabelBd;Q(l^nai container [ | 

50 


Hot A cold water Bvalkiiie; cdequHkt pmenre 




Pre^ntion of Food Contamination 

51 


PtumMtg Instaled; proper baokflow devicee 



33 

>< 

Insects, rodenb, a anknals not present 

1 

52 


Sewage A waste water prupariy dtepoaed 



39 

Contamination prevented durirtg food prepantlon, storage and 
cUfl(/tsr 


53 


Tcflel leeluree: properly conebucted. suppflod, & rfoaned 



40J 


Persoaal desnlneaS 

1 

54 

K 

OeitageS retUee properly dopoaed: fedSlesmehtataed 



41 


Wbhig cloths; properly used & stored 


55 


Phyalca) faeSdoe kistnBod, mBintahad, A dean 



42 


WasWne fmtta a veapfoNei 

1 

1 

56 


Adequate vanfltatton A Hghllno; ftearformted aresa used 




Offlelel Order fer Coirectlan: Based ori an nspedlon baday. the Kenw dwdeed hdiceta vUatkm of the Ooonl of Haeflh Food RegMUUon /2013 FedmeJ Food Code. Thb rofnrt. when eignud boknrby 
aBavd(ifHoaKh<nomtMircTlt>menlcar«tilijtoeananleroftheBoerdofHeelltv Falurs to cofreolvloUrtionscfted In tds report may mull bieuepenilQnorfWACBSQncf Bib food aatsbfiUvnenipesna 
^coaadonortbadestabWvnontecerstfons. tfagplevadby Ms order, you haveadgtiltoaheartng. YoirrecpjcsirnuetbelnwrillrtQarKlgubrTAtedtolheBovdofHoaKhatthoaeoveaildreBswtlhin 
tbfi I Wj calmdw fle/v ot P^fhl* oNtar. 

PIC's Signature: ^ 

Inspector's 8 ig nature ^ 




Print: IVJIl: 






Dater-inZlT/ff;. 




Follow-Up: YES^M^droieooej FoHow-up Date, If appHcable.Vv^^ f Qt „ . ^ f -. 










Rev. 11/2016 







I Tho CommonweaKh of Massaeliusatls 
^ City of Salem Board of Health 
I 120 Washington Street, Salem MA 01970 
I (978i741-1800 

i EstoUiahinefit Nomt j 


Food Establishment Ir^pectlon Form 

# violations 


■5’ 


Priority- ^ Priority tbundatiorv ( Core- ^ j 

QfOperationta) 



-j/'J', > Jw?/ . 

■RatCetegrrry | 

i IL/ -X . 

_ 1 


j Page ^ _ of* 
Date f--juy-^^7Er-'' 

Time In 

Tsne Oirt S'? 7' 

I I 3 


JUX.iK V. n . 

ScCfouIr'vAXPG- \[ i.' 


ood Service 
□Relali 

□ResidentiQl Kitchen 
I □Mobile 
□Temporary 

food SsfatyTrahing/Exp. Dsto I-*;/ t •,» □Caterer 

• iAL:'iiS‘\ □Bed & Breakfast 



touGne 
IRakispection 
Previous Irtspecikm Dfste: 


PwmKft 


flPreOperation 
□Susp<^ Illness 
□General Complaint 
□HACCP 

- .r—- ^ i V ■ , __ _ » Dither. _ 

l^boDTORWfe’itilNEis FACTORS AND PUBUC HEALTH IMTERVEMnONS 


□Farmoris Market 


1 i^'oi/r 

2 |(iN>oar WA 


CSclt tf —I gnAtsd oompUiKO itikiis 0N. OUT. N/0, oach numterod Itom 

IW» in oomr ima O UT • not hi ooo^-lnnco WO » not obto n urt 

Co(Ty>Uance St^B _ _ cos' \ R 

Supervtoioii 

j PIC pfesentToenKnBtnrto^lmQwH^ aid 
I porfcmi duties 

I CertifiQd Fond ProtBcUan Manager 

_ Efiyloyec H eeiiti __ 

Management, food enployce aai oondBawl 
on^toyee; loowtadge, raaponaiUlttee and 

_ 

Proper use orrsetilcdon and OKcludan 
PiD^urei for napamang to vomflfng and 
dlanhad oyent a__ 

- >L: i Qowl Hygle f^ Praictii^ 

IN CVJT N/d*T Pro^eattriq. faiSig. drtnMng. orfc fcaoo oiise 




OUT 


}tM V)UT 


FN OUT [ NioJ I htodiediajpeftoai oyo s, noeB. andmoudi 
PrawiUng Cofitaunlnailon by Huide 
,)OUT N/D I Hands dsan ft property vivi^>ed 

No bera hand contact >«tHi RTC food 


9 ^pUT WA WO 
10 ! tn({Ar^ 


Adaguata nanhwastihg linla propoHy aupplbd 
and I 


11 

OUT 

Food obtabiod from epfsorad source 



12 

13 

^burwA wo 

Food reeelved at proper lerroer^ r« 

Food recslved to good oandtoon, safo, ft 
unaduftsrstod 



14 

IN Oli^'wA'WO 

Required rMORtosvsIabie: rmetbtordc tags, 
t..iraBA0 destruction 




f 

Protection from Containinatton 




16 iW.>OUTWA NiO 
16 *^NpUT UlA 


Food ee patated aid protected _ 
Food-a>nl0daufBOM; oiaenod Bsanlttzad 


Miak •yin a p prop ria te boa for COS an dtoR 
C08»OBrrootadon' aMiedurin; ln»«»^ J kx> Rg f*i<»raly<ahaan 


Complla iye S tatue 


17 


_j Proper d%K)aftlon of lotatiod^ 


18 l^bUTWA Nfo" 

19 i^OUTN/A WO 

20 j^l^^UTWA WO 


■otyedj wmtaid Mu r ^ B m iaa i o food 

nme/TemperaturB Control far Safety 

Proper oDol^ time a Imperiaaoe 
Proper reheating proooduree for hot hddinp 


.COS 


J JN/JUT WO 
IN OM^aJhA) 


Proper coding One and temperature 
Pioper fmt boUHg tenperatiire 
Proper coU holding tamperoture 
Proper dote rnerlans «id dbpoaiBon 
Ibna ae a njbitt HesIfT Contnrt 


ConBumer^Adviai>ry __ _ 

Rcquir ementa tor HigMjy SuBeepjOtle Pomlatlew [HSI^ 
26 |/lir >xn-NW ‘ j j 

Food / Color Additivae Md Toodc Sufastanc— 

Food eddMwesepprqved ft property used 
Toidc sub. property tderOled, stored & used 

ConfomiBfwge with Approve 

29 j IN 1 CaifipianoBwtmwrtmca/apeddHedpfDC^ 


/HACCP Plan 




Risk Factors are important pmctices or pmcoifurosidontiSod as the most 
pmvalentoonMbuiing factors of foodbome fUness orU^ury. Pubtich^kh 
intsiveniions are controf meesures to p/event feodbome Hktsss or h^ury. 


_ GOOD RETAIL PRACTICES _ 

Good Ratal Practtoee are p reve n tettre nauMurw to ccedrol the eddOon of pethugera, chemlcato, vrd pitysteid obfom Into foo^. _ 

M^*X*thb<iKiftijmtxNed~ll^ ti;^,h w Mnik TT h bcm. far COS endior R _ _ CM • eorrocted wHdto dur^ 


Cofnftllance St^s 


Food and Wotsr 


30 ' PnatHaued eggs used when required 

31 ' Waterft in from approved source 

32 i Varhnoe obtained tor ipedeAnKi prooeeaing methods 
_ ^opd TemporMuro 

Proper cooing methods used; adequets equtpment liar 
twni'{atura conirel 

Ptarrt food prtqwly cooked for hot holding 
Apptowvj tharrtng msthoda used 
Tt w rroome t ere provided & accurote 

_ _ Food IMndUcBUon 

37_f^^ Food property tat>aled;orioinatc orTtalw r 

Prevenllon of Food Contemlnatlfm 




CompHancB Status__ 

Proper Uo o oSf UtanBlb 

I livuse utenais prapor^ atorod 


R ■ mpwa t vtolaMon 


.38 

39 

41 

42 

57 


X 


Intecta, rodanto, & animab not preeant 

Contamhalion prevantod durtog food prapamtion, atorege and 

itaptay 


Peraonal cieanineas 
Wlphig dothK property used ft atored 
[ WartAig truibAvegatoblas 


43 I 

44 ‘ 
46 ; 
46 i 


47 

48 

49 

50 I 

51 

52 

53 
'64 

ft 


Utenafli, equipm0nl A Hnera: properly alor^, dried, ft handed 
I Sfoato-uae / een rt oe arUdsK property etoced ft used 

I OjovM used property _ _ _ 

Utoi^ta, Eqiripmeiit and Vending 
i R»d A non-food oofaaaaiafaci»claeiatla,f»opeftyd«iilgned, 

I ponelrudad A mad 

i Wetewe nrt i ir rg faaWlee: InstaBed, n win ti aiod, A teed; loaf afaipe 
I Non-food oontaolMirfaoes dean 
^ . .J PhyBteol FacHmw_ 

Hot A arid nofor meftdile; adeguafo praasure 
Pftinibtog fosfaled; proper bedftwr devices 

B awps A vwte water properly dbpoeed _ 

ToUat features: property coratjvded, etqqjAcd, A deoiwd 


GarlMigB A refuse property (flspoeed; fotiWes nwWalft&d 
Phyalcat tadWes tostaled, ii ia hi ta liwd, A dean 
Adequate vontlatton A Hghifog; daelspiaiBd a rem used 


•PKVWWEQUIRElibn-S /OtH^ 1 DAnfl-choWny (690.009LEJ) (UTobaoMlWO.OOB^f J) CWio^n AwBfOocwtSeO.lKWEqj DLocal tew^ulaiion DOthor 

Offlel^ Older for Cerrocf oo: Ooeed on «i hapecdon today, the tome cbockod Indkala vioteSons at foe Board of Heetfo food Rogiiadan / ?013 federal Food Code. Tlib report, nrtien algrtcid betow by 
oBoeniafKaeHhmernberorltBat^cDnrtitirtesiinordororihsBoardolHealth. FeBurotoconoctvkfoiiarBe^tofobreportinByivisuttfosmpertelonorfaKicaltonalfoefeodeeiaMJahrnentperTrA 
ard ceeeatton of food eetabfohrmnt operalone. Ifaggrtevedbythteoider.youhavBartghttDDhoarl^. Your request must be In w«ng and subrnited to the Board of Hertthei the stsMeaddnsesMthln 


ton > lOy calendar dw^ of<w ^y of th byrdy. ^ 

PIC's Signature: 

Inspoctoris Signature; 




Print: 4 s* 
Follow-up: 


' u-ULk,'.. / Xe®*®:, Jl=5rT.4 

fetretoona) FolkAw-*lp Date. If ■ppllcfd>le:/,^ f y -f p.fL:^4 .r^ 






















Foo^^tabllshment Inspection Form 


The Commonwealth of Maasachutetts 


Establishment Nami 


Crty of Salem Board of Health 

120 Washington Street, Salem MA 01970 


TEMP ERAT URE OBSERVATIONS 

Item / Location I Temp (”f 


ftem / Location 


Item I Location 


OBSERVATIONS AND/OR CORRECTIVE ACTIONS 

>rt muai be corrocted within the lime frames or as staj^ in Section 8-405.11 of the Food Code 


Doscrtptlon of Vlofation 




d£L_4'W -^Uxjc 


'DB Q ixtitxcxwL \l\L 


U-id ijQurb WiV'ftiri 


1 "OjutoIt: \c 


Ol (XlVx'-L (dDC, 


n Employee RastiicUon / 
Exdusion 

Q Re-Inspection Scheduled D Efnergency Suspension 


Volunt^ Compliance 


D Emergency Closiire 


□ Ottwr 


□ Voluntary Disposal 


PIC's Slgnatura: 


Inspector's Slgnatura 


Rev. 11/2016 


i violations cited In this rofKyrt must be corrocted 

Item 

1 Number 

Code Section 

P * Priority Item 

PF = Priority Foundation Item 



\'\ 



\ 




i 




h 1 x-U 

\ 



r 



_ _ j 




d- 

M0Ul\ 

i ' 

1 * - 


y 

( 



( 


icn5C.'l±iZ 

. __ A 



- J 



r 




'^C\ 








o 



L 



i 



\ 



\ 











Food Establishment Inspection Form { - Page*^ of 

The CommonwMfth of Massaetiuselts r\ \ ^ i Iv/m 

saSSSK.’SL™.,™ N«”=6aw^ ■rtV^i'n&cifBa 1 D».: 

J978) 741-1600 | 

OBSERVATIONS AND/OR (^RECTIVE ACTIONS 

Vioiallons dted In this rer ort must be cofrected within the time fteiras or os stated In Section 6-405.11 of the Food Code 

Item 

Number 

Code Section 

PF = SlSv"^Lindalion Item Description of Violation 

2% 


o 

Ptiji’v t UAi -V'j ’F : 1 ru^ri 



t 

.'•’rn ii-M- ri ,\S/txu2-^ (Y Vns 




l-^ !i-vi-- U f il'Ai Y 'IV; i\y ' l.'M 1 1 V' .-^ 




\ cui. L Y '' : • Vjyy M\\± 




■ V2 1.< '-Oi • u_Y ^' v^rdrAir> ^:i 




(C crr^ i4,( 4'- - .■*'i fc } 


l\Y-LHY 

2_ 

\ - ^ 

I 



lA:ti(:A?xr-dia^ [OrcLYed (Y 




fiiTsf {dLdid('d(-:k.hedo^ V/d d. t?n)Y>n 




1- ‘‘A 1 t'L iA. T 




; ( (^L^v r 




f. V ) 

J - - ' 
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i 




i 
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PIC’s Slgi 

I Inspectof" 


s Slgneturo ’ ^ 

y('"V r'‘ ^ / 4iC, Aw 

Rev. 11/2016 > 

' /// / 7 






Food Establishment Inspection Form 



‘HaCCP V/N 


Penrit#: 

Pereori-IrvChaiao (P|C) /> . i i ^ r 



The Commonwealth of Mstsachusetts 
City of Salem Board of Health 
120 Washington Street, Salem MA01970 
(e78)741-1800_ 

SJ,.J 

PsiabGirfinnnt AddTM* hr rr ^ /f,<j 


# Violations _ ^ 

Monty- ^ PrIwKy foundation-Core- 

Score {optioned) _ 

j^Oatogory 


impodor 




^o< 

□Rel 


of Ooereti on'e) 
ood Service 
J Retail 

□Residentffii Kitchen 
□Mobile 
□Temporary 
□Caterer 
□Bed & Breakfast 
□FOTnefe Market 
□other_ 


t.y I uumer_j LJuiner._ 

FOODBORNE ILLNESS RISK FACTORS AND PUBUC HEALTH INTERVENtlONS 


^ge d. of_ 

Date T/2'S/^d^/ 

Tlmo In 

Time Out J JL f 

" Two oflrtspectlon 
S^Routina 
□Reinspedlon 
Previous lr)8peGtion Date: 

□Pre-Operation 
□Suspe^ Illness 
□Oenenil Complaint 
□HACCP 
□other 


CIrele dorienniad compOmoe stgbM ^IN, OUT, WO. N/A}for«echnumlMfod ttem 
M ■ In uxTii'/iA(m _pirT not in Aon^Oem WO ■net ofaeaived WA ■ not i^icaUa 


Comp lianc e Status 


cos 



Supwvislon 


PIC praMrt. demcmtiriiM kruMMpc. md 
porfomis duties 

CertifM Food Ptotocdofi MBfioger 

_Huith 

MmoamsnCftM •nvioyeo and oondillonal 
smpioym; knowtadge, wponiiMMon and 

rajianfnQ _ 

Pfl3pir im Of and«iiiiWDn_ 

Piooeduree m rMportdhg ttj voiTWng 0id 

dtafftieJewnto___ 

_ Good Hygienic Pmctto— 

6 ] OUT ProporeaeiBitoa^ekriJdng, ortobeccouBB 

7 cn/T N/O No (flKtwge front nyM. noM, and mouth 

Preventing Contamination by Hands 

N/O I Hundk daon 4 proporly washed 

No bare hand contact vdti RTE food 
Adnquve harxNnuhVig ttikt prap^tiipfilad 

Approved Souros 

11 / t^*OUT I FoodobtahedfhxnBcipnnredBOtaoo 

12 iV^OUTN/A N/O . Food recaiwd at proper te mpera fure 

JO IPRrtirr I Food received In good condition, Bale, 4 

Id ywyoui ^ _ 

r/IV n I R^uhW records avaisble: aWModt lags, 

Protoe tton f rom Contsminalion 

15 Klti^ OUTWA wo i Food eaparated and prareded 

16 [AtODUT N/A I FDod-cantactaurfecesidesied&BBnttizsd 



b<! 


Murk or li appnvriato bn Ibr C06 and/or R 
_ _ COS«o om»oladon-aftadj< r>i lna»*v«iQn R^ir fvnt vkAitton 

Compllartce Status 

17 I'nwloUT i PnJprvdapoBiilontfrutwnsd.prev^^ 

ir I aowod n xorrdrtfantt fa unsalofo od 

Time /Tompereture Control far Safety 

UTWAWO ! neparmMngtlrrHiAtivnpw^ 

PiDper rehcefing procedures rer hot holding 

PiofwooobngttmarKienvMs^ | 

UiTNfA WO j Praporhatholdrngtvrewra&ae \ 

lUTN/A WO I Proper oofdhokSr^iteinpreBtiire | 

JT ^ fW 1 Proper detomertdng and daipoalilon j 

ir« i TbneeaePublcHeehhCmtrol 

_ 

Cmwnar advisory pnndded tor raw/ 

m^efooofcrt tood _ _ _ 

^ Suecop tibis Pop uiodows (HSP| 
PealMftzed todtto prohtoitod foods not 
offered 

dittvsa and Tcnele Substances 

Food addHNos: approv^^prapeety 
J Tendo sub. property toonStod, stored 4 used 
nee with ^pfoy^ .^^'9C^Uies 




29 I IN oui 


CornpAsKa nrith wiiance / apadaftcod preoen 
/HACCP Plan 


mtervontkxis ere contred measures to prsvont foodbomo ithess or^r^ury, 

_..l 1_! 

QOOD RETAIL PRACTICES 


i Risk Facion am important prmcticoa or pnxodums kf&ntHfed as the mo^ 
I provelentoontribut/nghictorsof^iodbormOInessorlr^ury. Pubthhoaidi 


Mait *X” InbOX tf rnimbMed KemlsnaltooarTpllafKB MarttTT in «•(>•l',rtetoboxbr C 

Complisncs Status { coa | r 

OSandtorR COS* catTededorv-dtedurin^t’.n Ra 

CompUanoe Status 

itja^tvtolirtton 1 
COS 1 R i 

SWs Food and Water 

Proper Ueo of Utenstts i 

30 

I Pastevrked eggs ueedwhere requked 



43 


rrHjaa utonsle properly atoied 

i 

31 

1 WstorftlceffOmappiDvadsauflQe 



44 


Ulonafie, eqtepmertt 4 Unena: proporty stored, dried, 4 hondlod 


32 

1 Variarioe obtained tor spedaiteodprecositog methods 



45 


Stogtemae f aingle-eervtcn ertlcloa: property stored 4 usod 


Food Temperature Control 

46 


Qlovea used properly 

j 

33 


Proper cooling methods ueed; edequalo equ^mwit for 
torr^omlure oor\trol 



UtonsDs, Eqiripment and Ventflng 

34 


Plant food property cooked tor hot hoHIng 



47 


Food 4 nun-bod contocf surfaces deannfale. pfopetty deelghed. 
oonetruotod 4 ueed 


35 


Approved toawittg rneihoda used 



48 


Wawwaahlng fedroaa: InateUad, malntalr«d, 4 used; tael stripe j 


36 


Tlicrmorrtetere piovidod & accurate 



49 


Non-food conted Burteoee cteen 


Pood IdMvttfioatlon 

PhysIcaJ Fecllttles 

37 Food property labeled; ortgintloontatoer ~\ \ 

50 


HdI 4 cold water avaOablo; adaquote pmure 



Prevention of Food Contamination 

61 


Plumbing toftetlori; (eopor bBtoflow deuces 


1 

38 


Irsects, rodente. 4 anhtiala not preeertt 



52 


Sewege & waste water property (fiapoeed 



— 

39 


ConteminBlIon pnivonkrd during tood preparatioa storage and 
dUpIfl/ 



53 


TolM feeturee: psoperty cortabucled, euppfled, 4 dearted 



40 


Pereorud doBtiflrMrea 



54 

><; 

Qaibage 4 refuse properly rfapoeed; hdMoe malntefnMt 


i 

41 


Wising ctoSia: properly loed A stored 



55 


Phyetoel fodOBoe tostelod. mahtBlned. & ctoen 


1 

42 


Waahhg toilts 4 vegetabtoe 



66 


Adequate venttatton 4 Bghttog; dealgrwted laum used 




57 ! SPECtAL RBQU^MEJffS/OTHER f DAnU-choWny(690.009[i:U 
onietal Ordartor Correctton:RwuKlQnanlnipoc 3 Uoniaday, iheltamsdiaokod todioalovtotatkinsoriheBuaid orHeaWi Food Regulatton /2013 Foderal Food Codo. This report, when aignad bskiw by 
aBoredoTHooIdfmembororltssgsntoonstttuieeanordsrortho Board olHaalth. Faluroloeormct^^lionadlBdtn this report may residt toauepnton orramcattonarOm faod astafatihinantpsrne 
and r nsiBli n r m food esfah iihni srt rrmnlf-mti If eggriewd by thh order, you have a righi toe hearing* Your request must bo In mlltog and sidirrAled to the Boant of HeethriBie above addmeiwIMi 
isn« 10 -calendBf<br/: cVrecoMflWsorjir. . _ i 

Print: X Zi «V> --r^ I Dsts: 

Foliow-up: YES^q (obetoorie)^Follow-iip Date. If applicablo: 


PIC's Signature: 

Inspector's SlgnsturoT^^ a ^ 













Ham / Location 

Temp r'F) 

Hem / Location 

TemEj*Fl 

Hem 1 Location 

Temp TF) 












































The CornmonwrMfth of Maisachusatfs 
City of Salem Board of Health 
120 Washington Street. Salem MA 01970 
j978J74VI0OO _ _ 


Food Establishment Inspection Form 


Establishment Name: 

i yt f / / ^ /I _ ___ 

TBmP^TUMOBSEfiVAnOHS 



OBSERVATIONS AND/OR CORRECTIVE ACTIONS 


Item 

Number 

Code Sectlan 

P * Priority Horn 

PF * Prioriiy Foundation Horn 

Description of Violation 








‘ -U Si J:) .k_X 




5/*■> k oA 4^ rOfMVS UoLij^ O^A.k _^ 








f! y A A QYf' i-„itLi' ff J il': Lj' 




1.^_il.^ ' c_ nA C.-1 u- N- ' Jy 'L^F^ _ 





in 

1 - 702,11 


-'P.-'U.f .A-JjIc- ^ I 




■r - 'li.- ‘ ■ .E.lkwj: 




[5**4. />■>('U’u /ij4;.-C.L i/U-. i i'ti.?:; 1 t , \ 




QyS ^ur\r.\SL.>y^l:l/<JC^rr.tc}£Ld Dji-sAU-\ 




^ y 




- .*//, ■},■.£■ vid. vw^/Vfi it' / . r^v,^■ //dVf 




i I ^ / / 

. W..?-!.!*-'" .-'Lf -!«■; Wj/C, 




/ 
































' i 

____ 


_'- - - I » 1 

Diseueslon with PIC: 

Convottve Action Required 

□No 1 jpYM 


G Voluntary Compliance 

□ Employee Restriction / 
Exclusion 


n Re-inspectlon Scheduled 

□ Emergency Suspension 


□ Embargo 

□ Emergency Closure 


D Vduntary Disposal 

d Other 


PIC*s signature: V,.7 ./t i _ 

_ U J - ' 

inapector't Signature ^ IJ 

Rev. 11/2018 /// 


Dale; 




Date: 






Food Establishment Inspectlon^orm 

tho Comm^nw<Mtth of MasMchusottR #Vlo[atnn8 ^ 

MA01B70 _ 

(978‘741-1800___ | Score {opikumfj _ 

:. ■ ] 


OMior r J 

«3 rwl €_M 

P TwCIrtChiu^ {F 




J Page S of ^ 

Time In ^../n 


_ £/licj fi'n 

\I li^. Lf.^y. jL;.i:i,i>— 


FaaTdnfotv TmM^TEjqx Mn , 


_FO0DBORNfc ILLNE SS RISK FAC 

9 de doaloniiM eompliuics MaiiTtlN. Oljr?^ H'X) fOT'o^'niM^rcd Rmt) 

IN «in canrAvxM OUT »nol in ccaTviltnM M>0 »fiol oN»r<^ WA»ftot 


QlFood Servloo 
Of^etaB 

□Rasldential KKc^ 

□MoUte 

OTemporafy 

□Caterer 

□Bed & Breakfast 

□Farmer's Market 

□other_ 


Time Out 

Typejirflnipecttoh 

QRoutine 

□Relnspactior> 

Previous Inspection Date: 

□Pro-Opera tkin 
n^Bped inness 
06 «neral Completnt 

j Chaccp 

□other._ 


ILLNESS RISK FACTORS AND PU8UC HEALTH INTERVENTIOHS 

^ H'X) fOT~ci^'nimber»d RMTi 


Compliance States 

1 cna 1 H 

SufMTvtelon 




17 


Tta 

iB I^outwanS) 



Tfane / Tereperahae Control for Selety 

rni(MoooUnQtkn»etwnpw«^irH ] 


r*iDp«f rehenfng piocadurM lorlnt holoino 
Prapsr cooing timo amt tampenturB 
Pmpar hdl ridding tonvanpOT 


Proper ooM hokftig ton«>anMura 
PropordetemBri^ end (tepofaikin 
Ttow ea a PiMe Health Ooc^ 


mimtMif provided k» aw f T 

UMhwxifcad lo od___[ 

dble Po^laltora (IMP) 


mrn 


fvirTNfA wo 

ioLFT N/A 


Raqufcedreearditav^iiBle;^iiilWLi^li»g». 

I pjgBahp deelimaion _ 

> ni t>ctipw tiom Cofitiiiil fti ttp n 

r-ood aapare te dand frolBclpd _ 

Food-ooniecT autKon, cteaned A sentttzad 





Food adOfUea: eppriwad A proparty used 



Ttedc Kib. preparly IdontAed, aUnd A asod 



jyTrfaTTerrrrKTJB^B^^BiMiB^Bii 

OorrpiiBnoe wfm vanaaoa } apeoakisri pnxoaa 
/HACCPPIen 

rj 




JVsk factors are /mporlart pract/cos orpfooedbms kfanffffad os most 
pmva/entcontributfng facfore offoocfbome fitness or Injury. PubHc heaHh 
Irtterventkms are control measures to prevent (oodbome ifiness or ir^ury. 


GOOD WETAtt, PRACTICES _ 

flontrol he addttansrDathooena. cfiamkvle. and i 


Compliance Stani a ____ 

. .. Safe Pood a^Witaf 

30~| [ PasLeurixedeoga used where reoulrad 


I An Prefer <xnlnQ nwhods uted; adaoiite equpmait For 

I ^ laripr>ra(ijre ow^ _ _ _ 

34 Plenl food p<x>potty cooked for hethoUlns 

I M Aoprw^d liming mothocta tnod __ 

3g TIiMrtunwiera piDVfclad i accureto _ _ 

^_ Feed WentWenfloo _ 

37 Food propoily a bated ; original oontakiaf__ 

_ Provetrtkin of Fo^ Contwi dna tlow 

38 l^>d tnaacts. todaiHa, & an imate not preoenl 

on Coniainina]'lan|»covon)cxldu:¥k 9 food propwitfoaatorage and 


Compliance Statue 


_ Prope r Uao of Utan aila_ 

kvuu uiarMla pfopae^'aianid 


IRoradU. •qalprnMV'. A Imre; properly otoaid. ortad. A hanalaa 
Stefll B-ose reingkx ervtoe orilctee: pmpraiy atoced A wd 
Gkwes irsed property 


UtenaHa, Bi]u<pment and Vtedkiig 

^ ATTori^soS oontaci aurbooa dawn^. properly {>aeirHrt> 

corat met^ A ue ad _ 

4S War««MMhlng tacMOM: hataled, nuafitalned. A used; teal ctitet 

49 Non-load centiid agrtneea dean 

Ph^l^ Faciltlea _ 

50 Hot AoaldrMiBr evnteibiD: tatoqiirde pmnunt 

51 Pknitenq>Ti*alm:pnyaf baelcftwflev loea 

52 Sowoga A voKtewatHT properly dtepesad 

53 S/ TOM fMiurM; property carwiruciad.i^>ptae, A daoiad 

54 X A la)^ proper^ dtepaiad;tadBie!inuatteirwl 

55 ^ r^ytenJ fadtOM lrMrite4 melrite^^ 

56 AdwpMrtowwMltetiDnAlghengida^natadaraaswad 



40 Poi^da»tine»_ ^ ?N 

41 w^(toltTB:p»TipotVi«odAetowr 55 >C PhyteraJ fadiOw 

^ Weihteg Wte A vagatabbs 66 _ Ader perto wnUtetlon 4 iBlierig; dedgnete d ar eas wed __ 

'sT 'SPECU^'ltt'&iRGi&m I tlAnli-choWoo(6d0.60^E]j Dtob«^590“d09lF]]'P^kiTionAWWW8t590.q0^GiriplqaiJlmvrugute^^^ 

OmoUl Order fw ^erroeion: OMcd cn onJiilpudKin ^tay, tw Aeme cAadeed kvAealb vtoiaAenTof lho iWd id rCSih Fax) hagiSSafTTlRP^aSiimr^c^tS^ 1Wi«^ tUron ftisned telcm ^ 
aDovdofHeehhrtimiteiK-rvtacertrort^nMMa&afdwBotnirdhtealth. Failure to coned vtoiaBone dted te this rapori may reaia in Busponsiwi or rowcation of tho food eeUfali J iMiil petnn 
and oandlonul food a^t>»«rnra>tunA»i^. ir^X>«nd by this order, you have a rtgM lo a haerlrtg. Your nsquest mal be bi wrlfing ^ M^mrM to the Board of HeaHh et «w abovo 

^ Prtn.: i^jlrrk^ - ir^.. lii- S?p4/'/ 

Inapector^B - Folkw-upi^^NO ^cirtna oo.) Follow-up Date, Happficable^^ 

//// / 'Xc^V'I^kJl 


Ml or revocation of tho food eaObBshntanl potrrM 
to the Board or HeaHh et tho abovo adPen WHWi 


Bt tho abovo atnen «vvMn j 
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Tlie Cominonwealth of Mawachusetts 
City of Salem Board of Health 
120 Washington Street, Salem MA 01070 
(978) 741-1600 


Food Establishment Inspection Form 


Establishment Name: 

SaJio, \shiJl ^cAer/ _ 

TEMPERATURE OBSERVATIONS 


Page 2^ of ^ 
Date: 


1 Rom / Location 

Temp (*rj 

Ham / Location 

Tompl’F) 

Hem / Location 

Tooip ('■F) 

i 
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; 
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AVI%nV 




violations dted jn this repod must be correctsd within the time frames or as staled in Section 8-405.11 o! the Food Cods 


P = Priority tern 
_. Code Section p,e_P,j. J. c-. 


Number 


PF » Prlufl»> Foundation Hem 


Description of Violation 

' r I ► / }' ■’ I' 

I ' 1 ' J ^ / r « t '/ 

'.,_U jii. !i i iXf fCi .1 _ 

>. ■■ 4_. il //■, f 

I I • ^ / / ' / ^ '* 

Uu//''-il::.. .iji »v^O hot* ’iHil '►S 'TK Ji £_i *. 


i . l/w >. -u . l _ 

A_^ 4 *4ufy> J ; 

VlU t li j t /..-^v. ‘fl--:! till j , f: 

_ _ -_ 

/-ili iH-l 

/ve>/cr€- f>:4 iv viA f- _i,f fc' 

A. ___ ^ 

/ 7 L Tr . /Vl. 4/'l* 

L.ij:Kui lui i. r. ^.. 

^i 4(/>/2QXL ciaJius, ! 

t ‘ jl j. • r 

, i 4 -£^jV T ! ; 'y.‘- . 

/ 


DlactiaalM wHh PIC: 

Comdtve AoUan Roc|ulr«d | QNo | 


G Voiur^ary Compllanoe □ Employee Restriction / 

Exclusion 


G Re-inspection Scheduled □ Emergency Suspension 


D Embargo D Emergency Closure 

/■n Cf 

G Voluntary Disposal D Other 








Food Establishment Inspection Form 


Tti* CommMniMlth orMastachuMtts 

Ctty of Salom Boanl of Hoalth 

120 W8ShlngU}n Street, Satorn MA 01970 


Establisriment Name 


OBSERVATIONS AND/OR CORRECTiyE ACTIONS 

yiotadona cKed In this report inust be corrected wtthln t he 6me ftemea or as stated In daclion S40^11 of the Food Code 

Code Section I . DasoriutiOT of Vtotatlon 


PF = Foundation Item 


Number 


il-isii /-nf-t tJliJ 


J'l L\ jc if tyir±l[ j-' 










PIC’a SlQnature: 


tespcctoPs ^nAturo 


Rev. 11/2016 






The Commonweatth of Haseachueette 
Ctty of Salem Board orHealtfi 
120 Washington Street Salem MA01970 
19781741-1600 


Food Establishment Inspection Form 


Establishment Name: 


OBSERVATIONS AND/OR CORRECTIVE ACTIONS 



Item 

Number 

Code Section 

P = Priortty Hem 

PF B Priority Foundalkin Item 

DesciiptlDn of Violation 




1 r|^ (/• M /' ■ - ‘V- ^ t Oi\ : vv^ii 
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* ' ' ' ’ f * 1 ■ ' f '■ 

{c.^:U Ki. i.;- f .. j-L, . 




f ^]0^Ft ■. L 'ct'ujJyiluL kt'!< iun 




r *: .. '"'A fL‘/-/rU.; 




1 / ' ‘t • * 1 ^ / 
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Inapector'a Signature 


Data: 








Rev. 11/2016 





Tho Commonwealth of Maamchusetfai 

City of Salem Boanj of Health 
120 Washington Street, Salem MA 01970 
(978) 741-_1fl00 _ _ _ 


Food Establishment Inspection Form 

: # VIolatlone 

Prtoifty- Priority foundation- Core- 

Score (opfoneO 


y.ll UAOJM-O.. 


RWcCUvgory 




Pwntfi 
Food Sifoty T raM^ / Eap. Onto 


y-' 


5bBORN£ ILXHESS RISK FACTORS AND PUBUC HEALTH INTERVENTIONS 


{cUtUJKQi 

Inapock* 

' i 

fOQ] 

T>TBt 3<»tonitad ca n ^ to ioii rtdm (IWTOUT. K/0. firA)kir oaciinumbwdliBm 

IM "In e£ tr\*ax» OUT -* ik4 In oo m.^om^ WO =i>o< obiwmd WA*,not 

Compliance Statu* | ] 

Supervtolon 

P¥^ p i i iotnt. do n o u dneoB ImmladBB, ard 
porfonns duUoo 

Ceittlod Food Proladlon Manaoor 

Emplo^^M 

UiinBewTwiCIm oiriibyM and condUortf 
fcnowiBdaAi r—pxlietioi and 

n>podfeM 

Prapor UH 0 # mtdciJan and oxtAaion 
Prucrduaa for loopordl n g fo vofo&ig and 
dtanhsalavonfo _ 

Good H^lanlc PrMl^ 

Pro^ oeBno. taadne, diinieie. v tobam uao 
No dtoohargd eye*, noeo, and rrm^ 


□Re 


of Ooeratioitfe) 


Date 
Time In 
TVne Out 


[Food Service 
IRelall 
□ResUentfal Kltohen 
□Mobile 
□Temporary 
■ □Caterer 
l□Bed&B^eakfo8t 
QFamier's Market 
□other_ 



LV « 

Tvpff gfjntpyrtlgn 

I^RouUne 
LJFtsInspecljon 
Prevfoua Inspeotion Date; 

□Pra-Oporatlon 
DSuspeot tllnoss 
□General Complaint 
□HACCP 
□other 


Morfc'X* in awrbprfalB biufot Cos ivHirdr R 

! ooractad on-«ta dum ln»,-v-Vxi R a ntp^at v totodnn 


1 l&'ur 

2 f^OUT N/A 

3 r|^>oLn' 

5 Rout 



wo 

Nra 


8 

'f^)Our wo 

9 , 

nS^rwA N/o 

10 

in(oi^ 

* 

11 

[TN&om’ 

12 

^ouTWA wo 

13 , 


14 1 

IN Ou(i^ N/o 


15 

UOI WA N/o 

16 j 

[IN .OUT WA 


PrwMittnf Contamlnollon by Hands 

Itamai daan a prepoV tvaahod 

No ba/a hand centad wlh RTE food 

Adaquato heridwaahho sWea pnparty auppfod 
ondi 


A^poved Sourse 

I Food ch tak w J fram apprawad aoutia 
I Food rooelvpd at prapaf tompantur* 

I Food(«ooNOdlne<MdconcMen.ula. A 
I unadiiJIararad 

I Requirod maardi aviflibla: ihdModi taps. 

I jMinan^djaalruedon _ 

Protsedon frion^Con^mlnatii^ 

Fo^ aopinCod and protoctod 
FooddontactaurfMoa: doanod AaanlttZBd 


X 


Comoltance Status 

17 tiMjOirr 

j Proper Ontoattfai of nitutiwi. pmloualy 
•arvert raoorKfldortod & unaalB food 

Time / Tsntpentiire Conliol ler Sofo^ 

18 ' 

i>i‘OUTWA WO 

'[‘iN^jircrr wa wo 

Prepor CDoWng ttneS toirporaluroa 

19 

1 Proper rohaatingpmoeduraa for h« holding 

20 

•i^ourN/A wo 

Proper cooSig tfoiB and bmpmdura 

21 

i.lN'iOLfrWA wo 

Proper hot hpidbig tampereltro 

22 

UN pUT WA NA> 

Pnfar coti holdhg brnpotribni 

23 

'*t'A WO ' 

Proper date maiWng'and dbpri*/^ 

24 

wo 

lane aa a PutaEc HeaCh Ccaitiol 

Coneumer MMsorY 

es 1 iki 1 Conuamaradviaotyptovldadforrmr/ 

XO 1 IN ouTV^ifA^ 1 unda»a»iwl food 

Reoutrametitaforf^ohly Sueeeotiblt Poputatfone (HS^) 

26 ylN '^r N/A 

Paeleutnd foodft uaad; prohMed loode mi 
otTered 

Fowl / Cotor^^dfthaee and Twdo Safaelswce* 

27 

' IN OUfVb^ 

Food eddkNea- aiqawed A property uaed 

28 j 

^OlfT WA 

Todoaub. property idanOledi aforod A iiaed 


I 29 


IN ou rv-.H.A 


»nidi vwtiiiea / ^wda&Bd procoaa 
/HAOCPPtan 


Riak Factors are Anporfon/practices orprocedures /dls/itffed as tiio most 
prevaient contributing factors cff Ibodbome IHness or injury. Pub/A: heaitii 
interventions are control moasuros to prevent hodbome Illness or injury. 


WOO PRACTICES 

Good R»(bI PneOem an pnwaneBn mHiunw In control Iho adddon of padioeom. dwnkxfo, and ptiyaltai ofafooiB hto faoda. 


Made *X* in bcu I nuntband ham b lut h oom< iipiica» 


Mark Yin r>,> boa for COS ividAir R 


COb_» c e naci a d o na i l adudnj IrtH nirogn 


vtaMon 


Cempllance Status 

C06 

n 

Compliance Status 

COS 

R ! 

Safe and Water 

Proper Um of UtenaHe | 

3D 


Paataurtied egg« uaed nttara roqutitKl 



43 


KHise Ulan aOe properly stored 


31 


Water A ks fovn aj^rovad touroe 



44 


Utentia, equipment A Insna: property atorod, dried. A handled 


32 


Vaitance obtafeiod far apooialUad proceaalnQ madioda 



45 


Single-use / tfoglemfvtce arilelos: property stored A UMd 




Food Temuorature Cartfrol 


46 


Gbves uaed property | 

1 

33 1 

Proper Qoedng rnetxxla ue«t; aoarpifo* aqulprant for 
tarru>‘ratL'fv conlml 



UtansHa, Equlpmeirt and Vending 

34 ! 

Plant food property Boohad for het holding 



47 


Pom a nonfood eerneo surfaMs osanaue, pcoperty designed, 
constiuded A used 



36 1 

Approvib faawfag rnetKMfo tMMd 



48 


WafviMMhir>g tMatbs: IniMtod. rneMsInsd, A useit teet sofas 



36 i 

TharrncanAMa prodded & Bccai»le 



49 


Norvfbod oontsd autsoas dbam 





Food Identtflcatfon 


Physleel FadIWos 

37 


PoodprapofVbholcxLongivIcoRtaiiar [ 


50 


Hot A cxdd vmIv avsIaUe; adequsla pninun 


; 



Prevention of Fr^ Contamination 


51 


r^mblno Instaled; proper baddiow deviM 



36 


Inaecta. rodents, A arimafi not preeent 



62 


Sorrogu A waste eater property cfopcend 



39 

X 

Contandnadon priventod dumg food pr^iaradcin, atoraea and 
ditftav 


y 

53 

X 

Toilet testuras: property conbiuctad, supplad, A deanad 


1 

40 


Panonal cbantneM 


1 64 

Oetbego A refiae ptoportydbpoted: focilles mefnbJned 


. 

41 


WIpfog cbttw; propertir used & atored 


1 55 


Ptiysicsl leoattas bstsAod. mahtstned, A otwn 


i 

42 


WnhbHI fruits A vegatsfaea 


; 56 


Adequats wntltotlen A UphOng; dastgnalsd siess used 


I 


67 ) SPECIAL REQUIREWEMTSramER 1 UAnll-chcW '13 >1 UiO . ... . 

OmdMOntsrforComce^jMMaddnantr>t(&<rik)ntodiiy (-^ItanKchniudlndkidavUailDnaarttioDoafClolllaaMiroodRagutattan/MISNdariFoodCoda. TNareport,wtmBlQnadbakMby 
a Boanj of HaNti nmnb« ar 1* conadb^ an ordi^ / tha Da«d Of HaaBh. FNIura b cmwl vtotaaom cled In thb icport may leoult b auapararion or rovocafion U tfn food antiOIbhaMint penNt 
nloeaMiionaKbodaaia^ifohrrvrdcpantktV aggA>.'t^ihb enter, yovhava a right to a tvtaaL^ Yournquestmuu(< IniMicbe^nowbfnnBdtolhaBoanrorHaaariNtha Bfiovoaddraasiiittiln 

ton.lOjwtoridirda.^.ifacMfa^^^^ . . T- t _ , ^ . >-9^ /-a //- 


PIC's Slyrialure:^ 
Inspector's Sl^nsime: 






Kt 


I 




I 


[OWX 
Soaidi 
fomd 

right to a tvtaa^' 9 . Yournqueatmuu(< I 

Print ^ - ./ 

FollOW'Up; YES (clrela o 


• f'k j Date, 

w) FoliowHip Date, If applicable: 






/ ^ f 









Food Establishment Inspection Form 


the CommonweaKh »f llaeMdiUMlte 

City of Salem Board of Health 

120 Washington Street, Salem MA 01970 


Establishment Nami*. ^ 

')i 

TEMPERATURE OB^RVATIOm 


(976174M600 


OBSERVi^lONS AND/OR CORRECTIVE ACTIONS _ 

Violatjons ctted In (his must bo corroded within tho Ume frames or as stated In Section 6-405.11 of the Fo^ Code 

Description of Violation 


Item 

Number 


PF = Prioffiy Rxjndation Item 




£>5£:3 




1 i\ri 


\"Xz\ 1 iOFA-X^h\ OM 


UNO ' UYee 

n Employee Restriction f 
Exclusion 


Discussion with PiC: 


n Voluntary Compliance 


□ Re^nspectlon Scheduled □ Emergency Suspension 


Q Emergency Cloauie 


□ other 


□ Voluntary Disposal 


PIC’s SIgrwture: 


Inspector's Signal 


Rev. 11/2016 


Item / Looction 

Temp (’l l 

Item/Location 

Temo f*F1 

Item / Locatlen 

TempfF) 1 
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The Commonvitt^th of UsMachusetts 
City of Salem Board of Health 
120 Washington Street. Salem MA 01970 
[^8)741-1800 


# violations 

^ - 

Priority- Tl' 

Priority foundatfon-f Core- ^ 


Score {op6onaf) 


tst^iUvnaniHim*\ / • I, / 1 f“) I 

iV i t ! Jitii-J-]- *' ( 

tittabWwnant Mdm* 4 t f i r i i / i 

f_|_ \ ir.’LcJ.. . ' - 

"rduphotM^ ^ I I »iJfeu;h V^N 

Os-oor c 7^ 7.' T]t 7*^ r ' ‘ ' 

J7ui2*i; iaU-L-. . _ _ 

PMnn-l'tOMrB*(P>C)i . , A r * i PoodSirfirtyTminlnB/tw. Q«o 


t J lltV /jAii.- 

FOODBOMEi 


l ye of Otvrati onf) 

BFoodSerSce 

□RotaH 

□Residential Kitchen 
□r^obilo 
□Temporary 
□Caterer 
□Bed & BreaKfast 
□Farmer’s Market 
□other 


i Pace 1 o f ^ 

Date 

Tlmeln_ 

Tim e Out _ 

T>ge of Irutoectton 
f^outino 
□Rehspectlon 
PrevlouB InspecSon Date; 


iLlness risk factors and pubuc health interventions 


□Pro^Jpenation 
□Suspe^ illness 
□Generet Complaint 

□haccp 

□Odier. 


circle {MgncM ecmpBinoe OiiT.TvO. WA))ar men miriMrei} iwn 

INsbicpnvlanE* OUr-nottncofn ptofto e nD*r^c|bMM^ |V^noia»flcflbld 

7 ^ ' R 


Complia nce Statue 

1 l/^toUT 

2 M/A 

- - 


SupenMon 

PIC pnMUiC rtemxiBiHiM knawtiidgi*, 

j j prfomiB duBsi 

CsrtifM Food Protscdon Mbimov 


Mstfc'it* In sippiropflRli' 6 di *» COS ancirof ft 

_C Oe »c orr»<ari_cnHik<><turlnoim,« >t.r<ri R■ n\. ti»te<aUon 

Compliance Stalue ^ 

Pnapex cSiposban of mUmsd, pnn<(ut/ 
awvBd. nicondWon«daui>»>r»focd 

Tfcne f Temperohife Coirtral fer Safety 


3 

i/''' 

L^'oot 

Mwaganiant.'lbod airnpioyWa(3 eendbbnal 
errpkaee; torowdadge, raapcsislblBas and ' 

repnrttog _ 1 



20 [ 

4 

'./t^'^OUl 

proper un (rtreatifetiDn arid SMduslon 



21 I 

6 

^OUT 

Precedurastorii^ioidtogtovomidngand ] 

iflBThael evards 


i 

22 Ji 

fi'i T 




24 


8 l^i^CXlT NO Proper eetlnft tP»thg , <lf*iMng, or tobac co use 

7 fvPy^ljr H/O - No(fiKh«g0iwi«i«B,naee,andrnouti 
P r ev entf wg Co win ml rMiHrw i by Hands 

Nib I Hcndseieenftpn3pei<)rwBhed 
in) out N/A wo ^ Ho bam hand contad wtth RTE food 

Aftoquotc FonAn^ifag tWs ^peiTy suppM 
andaooewIHe 

^proy^ 8o«mM 
Food obtain ed ftcrn approved aotoce 
Food rec«Ha^ proper tarnperatune ^ 

I Food lecehoi m good condobn, stfe. 5 

^ laiaAiKBnitad _ 

A _ I RiKaji«)mccrdaevdit)ie:eMlstocklae9, 

7'*'^ I panstto deOruc^ _ 

Piirteotton ^rom Containinallon 

15 ' IN ^^N/A N/6 I Fbodaopanted—i p o tode d 

18 |/lNj)Oin’N/A Food-contact mrtopaa; cteaned S lanttwd 

_ ^ GOODPtET^PRACnCES 

_ good ItotolPi ao ico a arc pmvenlatwpmoai uf ei to control ttlcaddPlon of pathopana.chMTtahi.mt^><ijp^atiU^l<htalbc)da. 

~ Uafkni^hbaxIruiiba^Hmhraitnm lAukVifi^^rt^^UtobaforCbSan^ &dO«oorrecMor>^^yyb^.<^ 


rrN/A WD 

N/A WO 

pur T^l^ 

IN OUffi/Z WO 


C omp liance Status 

Safe Food Slid Water 

30 i ’ PBUeurtaed egge used whara nxyiked 

31 I I Water A brofroni approved souRe 

32 i ! Wanes obtairwd ftraporiubnri proceeaing methoda 
Fo ^ Tempcratw o Control 


I cos 


38 

37 

38 

39 

40 

41 

42 


l>Qper oooing methods lmoC: adcquato equipment lor 
t empo fii! uw> control 

PlfBjt food property ooaked for tat holding 
Approved tanvtig methods used 
‘ntarmoWforB provfctod a acaaa la 

_Food tdentmcetkwT 

Food propeiV lebabdt ortakial container 

^revonten of Po^ Contamlnatloii 

Inaecfa, roWfa, & anbntls not pieeanl 

Cortamhafon prevsntDd cuing food praparalian, stcrago and 

n arooriN cfaanfciees 
VWno doths: properly used S ctorod 
Washing frUiis & 1 


t 

-.i-. 


Complianc e State a 

Proper Ufa of UtenatU 

43 hrHiMulensfti properly stored 

44 Ulensle. egutproent & feienK propady stored. diM, & handed 

45 Singl»-usa/aSigle-etivtoe«rtroisa:prape<tyatDradAuB0d 

^ Gkrv« und pfoperty 

MansOs, Eqidpnrieiit and Vandbig 

jj I [ l^ood & rtoiWoQd oontict aurteoM deanaMa, pinpody daetmed, 

' I ouiEtmdad a unod 

48 i I WiRi>vmBhlitgfedEaoe;lnataned,fnatototoed. &UBed;tB6leti|ps 

49 I I Non-ftrodomtacteiatocMalMn 

“ 1 __ FtoWfea 

50 ] ! Hot & oc4d vwtor avadaM; adequalD proasuo 

5'1 I I Piuiitotogtoataled.piopubaoWtowoavloae 

^ I . O evr o ge A waato water propedy ifapoa e d 

53 ^ I TrAitlbaliBiM; pn^wrfyeuiaevctDd, B^lpitod, Acteaiwd 

54 i I CarbagoArefuteproportydkpoatai'rBCtttiesmaMaSiod 

55 Riydcal facBties IrralaBod, irBirdBtoed, A dSQfi 

^ I I Adequate irontletlon & Ideng; doa^ratod areas used 


R ■ nroet vlotaOon 


Proper cookhg tana A (enpsshne I 

Proper rebaattogpracadurM for hot hoUhfl ! 

I 

Prqper cooing dme and tonperature | 

Proper tat hoKSngtamponitm ] 

Pitpor cold hoMng ternpnratun) ' 

Prope r dteinarUng aid dlap oailliin | , 

Uma as a ^blcHaallh Control j I 

Coooutnef ASS ^eory _ _ 

i_i 1 

Ry uirefniwSibr H i ghly ^ueeeptlble Popotatt ooi < HSP) 

26 WA j | j 

FoodV Color r^dttiveft Mid Tude Subetaneee 

27 I !Ji OUT^ I Food addHvoa: apprwod A properly UMd j j 

^ N/A I Tcpde sub, proparty IdsntMed.storad A uaod j _ ^ 

Confof me nco wtth Afipfoved Froood uree _ 

29 I IN our^ ] ] 1 

I R/skFoctona/vMiportantpmcifoesorprDCw^u/vs/aonOffcdBsifwmost 
i pfBvafenfco/rirfMing factors of foodbome fflnosa or PuMcfwitf; 
i intervefttfonsamcontrof/neawfBatoprBventfbodbome fJ/nossor/fyury. 


I SPEbtAL REQli&^WlHfs/OTVIER | DAntt^hokirv] (S9a008[hjj DTobarroo ^SOO.OOO'J Ji DAItorgon Awareness [SSaOO^Oj] Dlo^ law ri^^lation dotier 

' oeicial Order fwCorraetfon: Based on snhipectton kxtsy. fosttnrm checked hdloate dokborue/foe Board of KeaAh Pood R^Sillon/2013 Fedard Pood Cods, litis report, when elgnad bstiMr by 
' aBoudofHeaRhmunberorliBBgorrtcxnvtftoleaanarderofttieBeardidHeallh. FelumtocnrradvIofaUmdladlnlhletepertnteyreaultncuspanaianerravocaiiDnorfoafoudeatabbhmimlpofivA 
I ividcaesaUonoffoodostabUshmsntopvtdiar* If aggievad by this order, you havea rlgW to a heatfoo- Yourtequael must bo in wrttir^ and aubnltted to foo Board af Hoath at the trtwro edd r ae s vwthtn 
, t8n{10tcaSondardanafron«l^imw^. ^ 

PlC'o signature: ‘ 

I lfiapo(dor*aSlQfiMuf'p: /7v^7^ ^ ' 


Print iX 


J- - i /"r 2v“/r 

PoHow-up: YE_^^N^ (otroie oiM) Follow-up Date, if applicable: 









Th* Commomraaitli of MMoachusottB 
City of Salem Board of Health 
120 Washington Street, Salem MA 01970 
(976) 741-1800 


Food Establishment Inspection Form 


Ram / Location 


Establishment Name: , q, 

TE^RATURE QBSERVAT1 0W8 ( 

TemprF) I nuntLoeaiaon I tCfnp7*R ] Ram/L ocation 


Pass of 

UiAb\10/2H/ 


Tamp (’F) 


OBSERVATtONS AN D/OR CORRECTIVE ACTIONS 

violations died In this rqx/it must be corrected wihin the time frames or a s stated in S ec^ §~105,11 of the Food Code 


Item 

Number 


I CodeSoctlon 

k'^i ■if't 


P » Priority Item 
W « Prtoflf> Foundation Item 




Description of Violatton 

- ! A.-.: !:<. ^ A 1 

I '.if zac/ i-i' ‘ .= <.r , 

t ^ C> . K Q_ < ___ 

' .. i 

OiJ-<>! 1:\ rl- _i 

t^/>J ■ (-r o'T^ ■- f /? > J j?iiA / /li i/,c fcvtj. I 

ic--/!-,' —ii-. ^ i- I- I: -f". .../i; --■ i7*.' 


DIscusaion with PIC: 

CofiecOve Action ftaqiiied 

I DNo 1 pyet 


□ Voluntary CompliarKs 

n Employee Restriction / 
Ex^sion 


D Re^nspecUon Scheduled 

D Emergency Suspension 


□ Embargo 

□ Emergency Closure 

/ 

j - - 

n VoturTtery Disposal 

□ Other 


PIC*73JjJ«»tOTe:^ ^ 

iM*pactof'f S^jn.ityre 7 

, /m. 

Rev. 11/2016' • ^ ^;-' 






Thft Commotmwalth of Masnchusetts 

Ctty of Salem Board of Health 
i20 \A^ashIngton Street, Salem MA 01970 
<978) 741-1800 
^atebAihmaint Nsns 


Food Establishment Inspection Form 

j tfVlolationa 

Priority-^ Priorityfoundatk)-»Core- 2 ' 

. Score (op/ooe/) 


Estabtaiwnanl Adcbem 


i ^ 1/ Cl . / 


Tau'Cileoaiy 

VJf 



TWSSrYTH- 

Owner ^ h ' *» ' • • * t 

Parmkih 

Food Sahty Exp. DA ^ 


mtpeetor 






Tf 


•J’. 


of ODeratlonfB) 
[Food Service 
ORetail 

nResIdentlal Kitchen 

g Mobile 
Ten^rary 
□Caterer 
□Bed & Breaktest 
□Farmer's Martot 
□other 



i_ Page 

j Date 5%7 

J Time te ^ 

I Time Out 

typo of In aixt ctloh 
M^utine 
nRolnspectton 
Prevfoos bispecdcjn Date: 

□Pra-Opofatlon 
□Suspetri Illness 
□General Complaint 
□HACCP 
□other __ 


HE ILLNESS Rl»( FACTORS AND PUBLIC HEALTH UfTERVENTIONS 


Otba'dadiiiurtKi awn^aiim eiiiatlNrdTfT7 KTOrNMllof Midi mirrSimd lam 
mi e In <y|to-ca OlfrEnDHn oc»»t»t i—ni ; w mO «I WI 0 Na>v»d WA ■ not >.-^fcafcio 
J^ornpijancs ^tus 

SttpefvWoA 

lniiwj iA dw rii uiAiA w tmcMbd^o, and 
1 portonnaduBaa _ 

I CcrWed ^Dd ProtooOon Mareev 
M^toyee Heatt 
MuiBQtfneai, fm empto/ae and oondnorai 
a mp to ^ ; tTWwtedga. raaponaBilBloa and 

Propar uaa of mlriBlon and awdunton 
Ptooadums lor tMpondtng lb mnddne md 
dtantaafavantB 

Good Hy^tenio hraqUcM 

Pre^aattna. taatina, drtnMng.orM)i«coiiae 
_ No()lBdWBatrama)M,noia,andnnuth 

PravMTtlnig Conteminatiofi I^Han<ls 

T Hand# cteane preparty Mnhad 

T N/A WO I No bara hstd contad widi RTE food 
T 



Mm hr b approprima box for cod ancVor R 
COS ■ cowadad on dlai^trxj Ram,.. *; 

Coniphgnco Statue 

17 S^om- 1 P«P*rdiapoaik«o/»diimad.pfbi^^ 

'' 1 aarwad mccndMfcmnd S lanuria food 

Time / Temperature Ceoirel Ibr 8«My 

Props’oooieio Hme A Impiriiurai 
PiDpar rahnattno procixitirBa fv IM hoUtrv 

Prspar cooing tbna and liempendurQ 
Prepor hot hokflng Srnparabira 
PrapM oqU holding Imperdm 




Adaqu^ handwoMig ainka prapari/aupplad 
ondaoooM^ 

Afprovad Source 
Pood ofafarad from approvod aourca 
Food nicatvod at praps lerrporotu re 
raoafM In good eondidai^M<B. i 
unadjIbMlad 

imfiIJtt.li ' IW*n^n»gy^ "wit a^ a ’ U ai l Wnfi bris. 
ui ^4y .ii pOTo aa flstnwdon_ 

Prote rtton fro m Co n tiunl n e tten 

OUT N/A N/O Food aopsatod and pratectod 

WA Food'OCViaat8urfBcos;<ionnod A Donkinid 


(WOUT ^ 
^ OUTHMil/OI ' 
^xrr 




IN OUT 



! coa ' 

R" 1 

1 



Props data mariclng and C i pu iia on 
TVne ao a PuWc HoaKh Control 


Conaums a^Maory provw'sj'wraw r ' { 

un dertootod foo d_I 

^AMpt'ble ^^utetteoi (HSP) ‘ 

I Paa t aiai^ teoQn uaad'. 'pny^.aad Fwiia rwl j 

oflerort _____ _ I 

Mivee end Tooele Subetancee 


Food BddPv Qa: approved A property inad 
Trade aub prapa rty Uantl&ad. tiored i uaed ^ 

proved Pro oeduree" 


Comptaioa wth wananoa / apadaluad (Noem 
/ItACCPPlan 


Risk Factors ets miportant fyrscticaa or procodums fdeniitfed as tfie most 
prsYaient oofitribultng Motors of Ibodbome tUness or tn^ry. Pubffc heetth 
I intsrvmtions am contn^ measures to prevent foodbome Utness or li^ury. 


GOOD RETAIL PRACTICES 


Oood Ralafl Practloa a are pniraniadve mowraa to oonlrd Ihe addlkn S peltatgana, chamicala. and phyaioa] oteada Into looda. 
Uarit*X* bbn Inunbai^aam bIMIno3mficsr<-s UarkhTb af.,.ni(rikiubcalorC08arMlMR' COS^coaaiotadcin^iaduiViyba^waian 

_ I COS I R 1 Compliance Stetue 


CompHance Stable 


R a rtpMi vtatatkm 

T r 


30 


Pastwrtzad eggs used taquIiBd 


43 

i In-use lAensUe proper^ etored 



f 31 


Wetor A hs bom approvad aoiirea 


’ 44 


Utanallf, equipment A inene: property aSorad, dried, A handW 



i 32 


VtfIsiM tMainad for apomiKzad pnxmahg methods 


45 


Slngtouaa / Ungla-eervtoa aiddai: property otorod S ueed 



Food Tamucrature Control 46 


Gitnoa uaad proparty 



1 33 

fVtps oooiriQ maOioda uaad: adaquata aquiprmrt for 

M'TiptKatura conM 

1 

IMsnslla, Cqulpmant and VancHiig 

' 34 ' 

nani food praperfy coofcad fS hot hoUkig 

1 

47 


pooe Anerveoea contact aurfaoea cMriebta. properly baalgnad, 
oonatnadod S uaod 


1 

i ^ ' 

Appnpvod thawing mathoda uaad 


4fi 


Warowoihlng lacIMtea: inttbiod, malntolnod, A uaod taat dr^ 



1 36 

Thormonwtani prcMUed A acunda 


49 


NoMbod cxxitad aurfacea dean 



1 


_ Food klantlfe^on 

ptiyalcal Fadlttes 

37- 


Foodprsparfybibaled;orteh4QraitBlns j | 

50 


Hoi A cotd WBtsr evidnbia: adequaJo praasve 


! 



Prevanflon of r ood Contarelrabon 

SI 


nroiUng IntieM; proper baoUlow dewioea 


1 

38 


tnaada, radertto, A onlmla not praaoni 



52 


SavrogB AtMMla WRtn-pnparty (AspoKd 



39 

><3 

CorAnbirifen pnrantBd durtno tood prsMTolon. atorsja and 
dk%Xay 

X 


53 


TottottaatLaea; property oomlnKtod, auppCad, A daanad 



40 


Psionddoanlhaas 



547 

>c 

OeriMido A re&EO prapeaty dOpoeod: befidw makrtabwd 


1 

41 


W^g doths: preparty uaad A atorad 



55 


Plry9tealladMeatrtttaaad,mallttdried,A Etaan 


1 

42 


Waehing fhdbi A vagatabiM 


... 

66 


Adequate venttatton A Ighttngj designated anas 




57 I SPECIAL R£QUIRBieNr8/OTH0l j DAnli-cliolttea (890.00&I j ' D] 9 hd«» nAno-yon Asafen^(890.00ei0l) ULocailawrogiilaBon OOttwr 

ertdal Mar lor Comictlon: Baud on m Inapoclion today, tha Kara ehackod iniflcaie viobtione at tho Board bt Ha^ Food RaguMion /2013 Fadarol FoodMo. TNa rapon, whan algnad Mow by 
a Bosdof HaaRMnambssita agcntoradtulesan stfs of thaBoatdotHaaUi. Fdluna to ccrractvlorBllDntceadlnlie raped may iiaut In auapenakai srevoorton ct tie food aataMahmsi permit 
and conation of bod nUbferwsilcutfMaaii. IT aggrtovad by mia order, you have a rl^ to • hee/tag. YournaqitaalmualbafeiwiMnoandautimKIadtottaQQsdetHeBDhatoeafaoveBddsmwtlhyi 
teni,tCljetioneUrda|^orfuCy^afMyi)S. _ 

PIC'eSlyneture: r y I ep.AjJ^ t [XiJ o ts \ fMs: 

(nepactor^e Sionature:^^^ . . . 1 Follow-up: YE^6j|rfrdaouj Follow-up Data, If «p|iiIcaWe:/^^r^f 


'// / 












Tlie CommonweaKh of Matsaehua«tts 

City of Salem Board of Health 

120 Washington Street, Salem MA 01970 

f978l 741-1800 


Food Establishment Inspection Form 


Page 2^ of *2, 


Kern / Location 


Temp f F] 


Establishment Name: 

hitioh h ScLo'''} 

TEIIff>EMTyR^ 08 S^ 

ifeni/Loosen I Templ'F] { Kem / Location 




TemjjfF) I 


OBSERVATIONS AND/OR CORRECTIVE ACTIONS 


1 Item 
Number 

Code Section 

P= Priority Item 

PF = Pfioiii^ Foundation Item 

Description of Violation 

1 

>/i 






i/W t ^Qi'O'i W j n 






573-1, 


~ / U'jb 4-i.-Uv-.c( t-'A'l I'.. - ^ 




!/n fk^^nS Dn /XxJtf is , i ^_/4 

1 



^ c CLh^ot 'c. iricb-eS r 

' 



i. -K .y ^ 

rnrt > i 





I 
















( 




1 




j 





























I 









_ JL _ 


Discussion with PIC: 

tUHBSBBiHm 


U Voluntary Compiivloe □ Employee Restriction / 

Exclusion 


□ Re-lnspeotlon Scheduled □ Emergency Suspension 


Li Embargo U Emergency Closure 


D Voiuniary Disposal G Other 


fna'iK-rt^e Signature / // 


/ 

/ 


Date 




PW. 11/2016 






